
Bruschetta 
 

Ingredients: 
¼ baguette or sourdough loaf 
1 Roma tomato, diced 
½ clove garlic, minced 
2 tsp. basil 
1 tsp parsley, minced 
¼ c. shredded parmesan or mozzarella cheese 
2 tsp. olive oil 
 
 

Procedure: 
1. Dice tomato and mince garlic. Mix in bowl with 1 tsp. olive oil. 
2. Add Basil and minced parsley. Mix 
3. Cut baguette loaf into individual slices; place on cookie sheet. 
4. Using the other teaspoon of olive oil and a basting brush, brush oil 

onto each slice of bread. 
5. Add a spoonful of tomato, garlic and herb mix to each slice. 
6. Sprinkle cheese over each slice. 
7. Broil until cheese is bubbling and bread is slightly brown, about 2 

minutes. 
 

 


